
  

Kuzzu Turkish Breakfast (for two) | £32.50 
Turkish cheese, olives, egg & sucuk, Mediterranean salad, borek, yogurt, honey & butter, chocolate Nutella,  

Strawberry Jam, Turkish bread. served with two Turkish tea. 

BREAKFAST & BRUNCH
 Served from 11:30 to 15:30 

MEZZE  |  £4.50 

HUMMUS  
Classic Middle Eastern blend of chickpeas, 
tahini, garlic, olive oil and lemon juice.

BEETROOT TARATOR  
Creamy yogurt blended with beetroot,  
garlic & olive oil. (New)

HALLOUMI (V)  
Cypriot cheese, deep-fried until  
golden and crisp, soft inside. 

CHICKEN SHISH 
Lean chunks of chicken breast skewered 
and grilled over charcoal.  
Served with rice and salad.

LAMB SHISH 
Lean and tender cubes of lamb skewered 
and  grilled over charcoal. Served with rice 
and salad.

MIXED SHISH 
Lamb shish & chicken shish cooked over  
charcoal. Served with rice and salad..

CHICKEN DONER (Shawarma) 
Chargrilled chicken thighs.  
Served with rice and salad.

LAMB DONER (Shawarma) 
Chargrilled lamb breast. 
Served with rice and salad.

MIX DONER (Shawarma)  
Chicken doner and lamb doner (Shawarma) 
Served with rice and salad.

ADANA KOFTA 
Lean minced lamb skewered and grilled over 
charcoa. Served with rice and salad.

SIDES +£2.50
TURKISH BREAD   |   GARLIC BREAD | MIXED OLIVES   |   RICE   |   FRIES   |   CHAR-GRILLED VEG

MAINS   |   £13.50

SARMA  
Vine leaves filled with herbed rice,  
onions, and spices. Served cold. 

SIGARA BÖREGI (V)  
Crispy filo pastry rolls filled with  
Turkish white cheese and herbs. 

SUCUK  
Turkish beef sausage, chargrilled  
for a smoky, spiced flavour. 

CACIK  
Cucumber, dill, garlic,  yogurt, olive oil.

FALAFEL (V) 
Chickpeas, fresh vegetables coated with 
sesame seeds and humus.

CALAMARI  
Marinated ring squids coated  in 
breadcrumbs, olive oil, coriander and lime.

KING PRAWNS  
Deep fried breaded king prawns served  
with green salad, lemon and coriander.

CHICKEN WINGS 
Marinated chicken middle wings cooked 
over  a real charcoal.  
Served with rice and salad..

VEGGIE SHSIH KEBAB  (V) 
Chargrilled vegetables (mushrooms, red  
and  green peppers, onion, sweetcorn, 
tomato, asparagus, halloumi), Served  
with rice and salad.  (Vegan option available) 

SALMON 
Salmon fillet cooked over charcoal grill. 
Served with potato wedges and salad.


